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S this treatife is calculated for the improve. 
ment of the rifing generation of Females m 
America, the Lady of fafhion and fortune will not 
be difpleafed, if many hints are fuggefted for the 
more general and univerfal knowledge of thofe fc- 
males in this country, who by the lofs of their pa- 
rents, or other unfortunate circumftances, are re- 
duced to the neceflity of going into families in the 
line of domeftics, or taking refuge with their friends 
or relations, and doing thofe things which are really 
effential to the perfeCting them as good wives, and 
ufeful members of feciety. The orphan, tho’ left 
-o the care of virtuous guardians, will find it eflentially 
neceflary to have an opinion and determination of 
herown. ‘The world, and the fafhion thereof, is fo 
variable, that old people cannot accommodate them- 
elves to the various changes and fafhicns which dai- 
jy occur; ¢hey will adhere to the fafhion of their day, 
and will net furrender their attachments to the good 
ald way—while the young and the gay, bend and 
conform readily to the tafte of the times, and fancy 
ofthe hour. By having an opinion and determina- 
uon, I would not be underftood to mean an obfti- 
nate perfeverance in trifles, which borders on obfti- 
nacy—by no means, but only an adherence to thofe 
rules and maxims which have ftood the telt of ages, 
and will forever eftablifh the female character, a vit- 
(uous character—altho’ they conform to the ruling 
tafte of the age in ccokery, drefs, language, miaji- 
ners, &c. 









—— 
ft PREFACE, 
Te ; 
oe It muft ever remain a check upon-the poor folita- 
| Dhar ry orphan, that while thofe females who have pa- 


rents, or brothers, or riches, to defend their indif- 
cretions, that the orphan muft depend folely upon 
character. How immenfely inportant, therefore, 
that every action, every word, every thought, be re- 
gulated by the ftri¢teft purity, and that every move- 
ment meet the approbation of the good and wife. 

The candor of the American Ladies is folicitoufly 
intreated by the Authorefs, as fhe is circumfcribed in 
her knowledge, this being an original workin this 
country. Should any future editions appear, fhe 
hopes to render it more valuable. ; 
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DIRECTIONS for CATERING, or the procuring 
the bet VIANDS, FISH, &c. 


How to choofe Fle. 
EEF. ‘The large ftall fed ox beef is the heft, 


i} has a coarfe open grain, and oily fmooihiels ; 
dent it with-your finger and it will immediately rife 
again ; if old, it will be rough and fpungy, and the 
dent remain. 

Cow Beef is lefs boned, and generally more tender 
and juicy than the ox, in America, which 1s ufed to 
labor. 

Of almoft every fpecies of Animals, Birds and Fith- 
es, the female is the tendereft, the richeft flavour’¢, 
and among poultry the fooneft fatened. = 

Mutton, grafs-fed, is good two or three years oley. 

Lamb, if under fix months is rich, and no dan-. * 
cer of impofition; it may be known by its fize, in 
difsmguifhing either. 

Veal, is foon loft—great care thercfore is liecella- 
ry in purchafing. Veal bro’t to market in panniers,or 
in carriages, is to be prefered to that bro’t in bags, 
and flouncing ona fweaty horic. 

Pork, isknown bvits fize, and. whether propery 


jattened by its appearance. - 
To make the beft Dace. 
To cach ham put one ounce faltpetre, one pint bay 
falt, one pint molaffes, fhake together 6 or 8. weeks, 
or when a large quantity is together, bail them wih 








0 
the liquor every day ; when taken out to dry, fmok« 
three weeks with cobs or malt fumes. T'o ev ery ha 
may be added a cheek, if you flow Pr a barre} 
and not alter the contpofition, fome add a fhoulder. 
lor tranfportation or exportation, double the period 
of {moaking. 
Fi/b, how to choofe the beft in market. 

Salmon, the nobleft and richeft fith taken in freth 
water—the largeft are the beft. They are unlike al- 
mof{t every other fifh, are ameliorated by being 3 or 
4 days out of water, if kept from heat and thet moon, 
which has much more injurious effect than the fun. 

In all great filh-markets, great fifh-mongers ftrictly 
examine the gills—if the bright rednefs 1s exchang- 
ed for a low brown, they are ftale; but when live 
fifh are bro’t flouncing into market, you have only 
to elect the kind moft agreeable to your palate anid 
the feafon. 

Shad, contrary to the generally received opinion 

re not fo much richer flav ored, as they are hardes 
when firft taken out of the water ; opinions vary ref. 
pecting them. I have tafted Shad thirty or forty 
miles from the place where caught, and really con 
ceived that they had @ richnefs of flavor, which dic 

not appertain to thofe taken frefh and cooked imme. 

liately, and have preved both at the fame table, and 
he truth may reft here, that a Shad 36 or 48 hour: 
out of water, may not coal fo hard and folid, and be 

* emedfo elegant, yet give a higher relithed flavc 

the tafte. 

sets fpecies generally of falt water Fi/h, are belt 
ref from the water, tho’ the Hannah Hill, Biack 
Lifh, Lobfter, Oy, har Flounder, Bafs, Cod, Haddo A 
con Fel, anki many others, may be tranfpor rted | 
land 1 nany miles, find a good market, and retain 
sood reli lifh ; but as generally, live ones are bough 
firtt, theceiee’ are ufed to give them a frefhnels of ns 
pearance, fuch as peppering the gills, wetting the fins 
and tails, and even painting the gills, or wetting wit 


animal blood. “Experience and attention will diétate 
the choice of the beft. Freth gills, full bright: eyes, 
moift fins and tails, are denotements of their being 
frefh caught ; if they are foft, its certain they are 
fale, but if deceits are ufed, your fimell muft approve 
or denounce them, and be your fafeft guide. 

Of all frefh water fifh, there are none that require, 
or fo well afford hafte in cookery,as the Salmon Trout, 
they are beft when caught under a fall or caterat— 
from what philofophical circumftance is yet unfettled, 
yet true it 1s, that at the foot of a fall the waters aré 
much colder than at the head ; ‘Trout choofe thofe 
waters ; if taken from them and hurried into drefs, 
they are genuinely good ; and take rank in point of 
fuperiority of flavor, of moft other fith. ; . 

Perchand Reach, are noble pan fifth; the deeper 
the water from whence taken, the finer are their fia- 
vors ; if taken from {hallow water, with muddy bots 
toms, they are impregnated therewith, and are un- 
lavory. 

Fels, though taken from muddy bottoms, are beft 
‘O jump in the pan. 

Moft white or foft fit are beft bloated, whieh ‘is 
done by falting, peppering, and drying in the fun, 
and ina chimney ; after 30 or 4o hours drying, 
are beft broiled, and moiftened with butter, &c. 

Poultry—how to choofe. 

Having before ftated that the female in almott 
every inftance, is preferable to the male, and peculi- 
arly fo inthe Peacock, which, tho’ beautifully plum- 
aged, is tough, hard, ftringy, and untafted, and even 
indelicious—while the Pea Hen is exaétly otherwife, 
and the queen of all birds. 

So alfo in adegree, Turkey. 

Flen Turkey, is higher and richer flavor’d,  eafiez 
iattened and plumper—they are no odds in market. 

Dunghill Fowls, are from their frequent ufe, 2 
telerable proof of the former birds. 
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Chickens, of either kind are good, and the yellow 
leg’d the beft, and their tafte the {weeteft. 

Capons, if young are good, are known by fhort 
{purs and fimooth legs. 

All birds are known, whether frefh killed or ftale, 
by a tight vent in the former, and a loofe open vent 
if old or ftale; their fmell denotes their goodnefs ; 
{fpeckled rough legs denote age, while fmooth legs 
and combs prove them young. 

A Gooje, if young, the bill will be yellow, and will 
have but few hairs, the bones will crack eafily ; but 
if old, the contrary, the bill will be red, and the pads 
ftill redder ; the joints {tiff and difhicultly disjointed ; 
if young,otherwife ; choofe one not very flefhy on the 
breaft,-but fat in the rump. 

Ducks, are fimilar to geefe. 

Wild Ducksy have redder pads, and fmaller than 
the tame ones, otherwife are like the goofe or tame 
duck, or to be.chofen by the fame rules. 

Wood Cocks, ought to be thick, fat and fleflr firm, 
the nofe dry, and throat clear. 

Snipes, if young and fat, have full veins under the 
wing, and are fmall in the veins, otherwife like the 
Woodcock. | 

artridges, if young, will have black bills, yel- 
iowith legs ; if old, the legs look bluith ; if old or 
{lale, it may be perceived by fmelling at their mouths. 

Picecns, young, have’ light red legs, and the ilefh 
ofa colour, and prick eafily—old have red legs, black- 
ifh in parts, more hairs, plumper and loofe vents—-fo 
alfo of grey or green Plover, Black Birds, Thrath, 
Lark, and wild Fow! in general. 

Hares, are white flefh’d and flexible when new and 
frefh kill’d ; if fale, their flefh will have a blackifh 
hue, like old pieions, ifthe cleft in her hp fpread 
much, is wide and ragged, the is old ; the contrary 
when young: 

Leveret, 1 like the Hare in every refpe&, that 
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fome are obliged to fearch for the knob, or finall bone 
on the fore leg or foot, to’diftinguifh them. 

Rabbits, the wild are the belt, either are good and 
tender; if old there will be much yellowith fat about 
the kidneys, the claws long, wool rough; and mixed 
with grey hairs ; 1f young the reverfe: As to their 
being frefh, judge by the fcent; they foon perith, if 
trap'd or thot, and left in pelt or undrefled ; their 
taint is quicker than veal, and the moft fickith in 
nature; and will not, like beef or veal, be purged by 
fire. | 

The cultivation of Rabbits would be profitable in 
America, if the beft methods were purfued—they are 
avery prolific and profitable animal—they are eafily 
cultivated if properly attended, but not otherwife.— 
A Rabbit’s borough, on which 3000 dollars may 
have been expended, might be very profitable; but 
on the {mall fcale they would be well near market 
towns—eafier bred, and more valuable. 

Butter—Tight; waxy, yellow Butter is better thar 
white or crumbly, which foon becomes rancid’ and 
frowy. Go into the centre of balls or rolls to prove 
and judge it; if in ferkin, the middle is to be pre- 
ferred, as the fides are frequenily diftafted by the 
wood ofthe firkin—altho’ oak andufed for years. New 
pine tubs are ruinous tothe butter. To have fweet 
butter in dog days, and thro’ the vegetable feafons, 
fend {tone pots to honeft, neat, and trufty dairy peo- 
ple, and procure it pack’d down in May, and let them 
be brought in in the night, or cool rainy morning; 
covered with a clean cloth wet in cold water, and par- 
take of no heat from the horfe, and fet the pots in 
the coldeft part of your cellar, or in theie*houfe.— 
Some fay that May butter thus préferved, will go in- 
to the winter ufe, better than fall made butter. 

Cheefe—The red {mooth moift coated; and tight 
prefled, {quare edged Cheefe, are betgery titan white 
coat, hard rinded, or bilged ; the infide fhould’ be- 

B 








A 


» 


—S Tee ~~ 
SS — * ——s a. oni, SS = 
a ats al | ————__—— 


10 





yellow, and flavored to your tafte. Old fhelves whick 
have only been wiped down for years, are preferable 
to fcoured and wafhed fhelves. Deceits are ufed by 
falt-petering the out fide, or colouring with hemlock, 
eocumberries, or fafron, infufed into the milk ; the 
tafle of either fupercedes every poflible evafion. 

' Eegs—Clear, thin fhell’d, longeft oval and fharp 
ends are beft; to afcertain whether new or {tale— 
hold to the light, if the white is clear, the yolk regu- 
larly in the centre, they are good—but if otherwife, 
they are ftale. The bett poflible method of afcer- 
taining, 1s to put them into water, if ther lye on their 
bilge, they are good and fre/>—it they bob up an end 
they are ftale, and if they rife they are addled, prov- 
ed, and of no ufe. 

We proceed to ROOTS and VEGETABLES— 
and the beft cook cannet alter the firft quality, they muft 
be good, or the cook will be difappointed. 

Potatoes, take rank for univerfal wle, profit and ea- 
fy acquirement. The fmooth fkin, known by the 
name of How’s Potatoc, is the moft mealy and 
ticheft flavor’d ; the yellow rufticoat next beft ; 
the red, and red rufticoat are tolerable ; and the 
yellow Spanifh have their value—thofe .cultivated 
from imported feed on fandy or dry loomy lands, 
are beft for table ufe; tho’ the red or either will 
produce more in rich, loomy, highly manured garden 
erounds 3 new lands anda fandy foil, afford the 
richelt favor’d ; and moft mealy Potatoe much de- 
pends en the ground on which they grow—more on 
the fpecies of Potatoes planted—and {till more from 
foreign feeds—and each may be known by attention 
to connoifleurs ; fora good potatoe comes up in ma- 
ay branches of cookery, as herein after prefcribed.— 
Ail potatoes fhould be dug before the rainy feafons 
in the fall, well dryed in the fun, kept from froft and 
dampnefs during the winter, In the {pring removed 
srom the cellar to a dry loft, and fpread thin, and. fre- 
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guently ftirred and dryed, or they will grow and be 
thereby injured for cookery. 

A roaft Potatoe is brought on with roaft Beef, a 
Steake, a Chop, or Fricaflee ; good boiled with a 
boiled difh; make an excellent ftuffing for a turkey, 
water or wild fowl ; make a good pie, and a good 
ftarch for many ufes. All potatoes :un out, or de- 
preciate in America ; a frefh importation of the Spa- 
nifh might reftore them to table ufe. rd 

It would fwell this treatife too much to fay every 
thing that is ufeful, toprepare a good table,but I may 
be pardoned by obferving, that the Irifh have preferv- 
ed a genuine mealy rich Potatoe, for a century,whicl) 
takes rank of any known in any other kingdom ; and 
I have heard that they renew their feed by planting 


-and cultivating the Seed Ball, which grows on the 


tine. ‘The manner of their managing it to keep up 
the excellency of that root, would better fuit a trea- 
tile on agriculture and gardening than this—and 
be inferted ina book which would be read by 
the farmer, inftead of his amiable daughter. If no 
one treats on the fubject, it may appear in the next 
edition. 

Onions—The Medeira white is beft in market, 
efteemed fofter flavored, and aot fo fiery; but the 
high red, round hard. onions. are the beft ; if you 
confult cheapnefs, the largeft are beft ; if you confult — 
talte and foftnefs, the very fmalleft are the moft deli- 
cate,and ufed at the firft tables. Onions grow in 
the richeft, higheft cultivated ground, and better and 
better year after year, on the fame ground.. 

Beets, grow on any ground, but befb on loom, or 
light gravel grounds; the red is the richeft and bet 
approved; the white has a fickifh fweetnefs, which is 
difliked by many. 

_ Parynips, area valuable root, cultivated beft. in 
rich old grounds, and doubly deep plowed, /ate ow, 
they grow thrifty, and are not fo prongy; they may. 
be kept any where and any how, fo that they do net 





grow with heat, or are nipped with froft ; if frofted, 
let them thaw in earth ;. they are richer, flavored; 
when.plowed out of the ground in April, having 
ftood out during the winter, tho’ they will not laitlong. 
aiter, and commonly more fticky and hard in the; 
centre. 

Carrots, are managed as it refpects plowing and 
rich ground, fimilarly to Parfnips. The. yellow are 
better than the orange or red; middling f:2’d, that is, 
a foot long and two inches thick at the top end, are 
better than over grown ones; they arej cultivated 
beft with onions, fowed very thin, and mixed. with 
other feeds, while young or fix weeks after. fown, 
efpecially ifwith onions on true onion ground. ‘They 
are good with veal cookery, rich in foups,, excellent 
with hafh, in May and June. . 

Garlicks, tho? ufed by the French, are. better a- 
dapted to the ufes of medicine than ‘cookery. i 

Afparagus-—Vhe mode of cultivation: belongs to 
gardening ; your. bufinefs is only to cut and drefs,, 
the largeftis beft,-the growth of a day fufficient,. fix 
inches long, and cut jult above the grounds many cut 
below the furface, under an idea of getting tender 
fhoots, and preferving the bed; but it .enieebles the 
root: dig round it and it will be wet with the juices— 
but if cut above ground, and juftas the dew, is going 
off, the fun will either reduce the juice, or fend it 
back to nourifh the root—its an excellent vegetable. 

Parficy, of the three kinds, the thickeft and branch-, 
ieft is the beft, is fown among onions, or in a bed by: 
itfelf, may be dryed for winter ule; tho’ a method 
whichI have experienced is much better—In Sep- 
tember I dig my roots, procure an old thin ftave dry 
cafk, bore holes an inch diameter ineyery; flave, 6. 
inches afunder round the cafk, and up to the top—~ 
take firft a half bufhel of richegarden mold .and. put 
snto the cafk, thea run the roots tarough the {ftaves, 

, leaving the branches cutfide, prefs the carth tight a- 
bout the root within, and thus continue on thro’ the 
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vefpettive flories, till the caikis full ; it being filled, 
run aniron bar thro’ the center of ‘the dirt- in the 
cafk, and All with water, let fland on. the fouth and 
ealt fide ofa building till frofty nigh: then remove if, 
(by flinging a.rope round the cafk) ‘nto. the cellar; 
where, during. the winter, Iclip .with-my feiffars the 
irefh parfley; which my, neighbors, or mydelf: have 
occafion fer ; andin, the fpring tran{plant the reots 
in the bedn.the garden, or in. any wnufed corner-+ 
or let ftand upon the wharf; or the wath fhed. \ Its 
an ufeful mode. of cultivation, anda pleafurably” taft- 
ed herb, and much ufed in garnifhing viands. ~~ 

Raddifz,..Salman coloured: is. the bet; purple next 
beft—white—turuip—each are produced from fouth- 
ern feeds, annually. They grow thriftieft fown a- 
mong onions.. ‘Vhe turnip Raddifh» will laft well 
through the winter. . 

. Artichokes—The Jerufalem is beft; are cultivated 
like potatoes, (tho’ their ftocks grow fect high) and 
may be preferved like the turnip raddifh, or pickled— 
they like, | ofel iat? xi 

Horfe Raddigh, once +in the: garden; can fearcely 
ever be totally eradicated ; plowing or-digging them 
up withthat view, feems at times rather to ineréafe 
and {pread them. 4 

Cucumbers, are of many kinds ; the prickly is’ beft 
for pickles, but generally bitter,; the white is»difii- 
cult to raifeand tender ; choofe the. bright g<cen, 
{mooth and proper fized. 

Melons-— ithe Water Melons is-cultivated on fandy 
foils only, above latitude 41 1-2, ifa ftratumvof land 
be dug from.a well, it will bring the firfty year good 
Water Melons ; the red cored? are higheft flavored ; 
a hard rine proves them ripe. 

Mufkmelons, are various, the rough fkinnedis beft’ 
to eat; the fhort, round, fair fkinn’d, is beft-for 
Wangoes. . 

Letiuce, is of various kinds; the purple {potted 








1s 
leafis generally the tendereft, and free from bitter— 
Your tafle muft guide your market. | 

Cabbage, requires page, they are fo multifarious. 
Note, all Cabbages have a higher relifh that grow on 
necy unmanured grounds ; if grown in an old town 
and on old gardens, they have a ranknefs, which at 
times, may be perceived by a frefh air traveiler. ‘This 
obfervation has been experienced for years—that Cab- 
bages require new ground, more than Turnips. 

The Low Dutch, only will doin old gardens. 

The Early York/hire, mutt have rich foils, they will 
not anfwer for winter, they are eafily cultivated, and 
frequently bro’t to market in the fall, but will not 
iaft the winter. 

The Green Savoy, with the richeft crinkles, 1s fine 
and tender ; and altho’ they do not head hke the 
Dutch or Yorkfhire, yet the tendernefs of the out 
leaves is a counterpoife, it will laft thro’ the winter, 
and are high flavored. 

The Yelbw Savoy, takes next rank, but will not 
laft fo long ; all Cabbages»will mix, and participate 
of other fpecics, like Indian Corn; they are culled, 
beft in plants ; anda true gardener will, in the plant 
defcribe thofe which will head, and which will not. 
This is new, but a fact. 

‘The gradations in the Savoy Cabbage are difcerned 
by the leaf; the richeft and moft fcollup’d, and crink- 
led, and thickeft Green Savoy, falls little fhort of a 
Colliflour. 

The red and redeft fmall tight heads, are beft for 
flew, it will not boil well, comes out black or blue, 
and tinges other things with which itis boiled. 

BBA N S. 

The Clabboard Bean, is eafieft cultivated and: col- 
lected, are good for ftring beans, will fhell—muft be 
poled. 

The Windfor Bean, is an earlier, good firing, or 
fhell Bear ; 
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Crambury Bean, 1s rich, but not univerfally ap- 
proved equal to the other two. 

Froft Bean, \s good only to fhell. 

Six Weeks Bean, 1s a yellowith Bean, and early 
bro’t forward, and tolerable. 

Lazy Bean, 1s tough, and needs no pole. 

Englifh Bean, what they denominate the Hor/fe Bean, 
is mealy when young, is profitable, eafily cultivated, 
and may be grown on worn out grounds ; as they 
may be raifed by boys, Icannot but recommend the 
more extenfive cultivation of them. 

The fmall White Bean, is beft for winter ufe, and 
excellent. 

| Calivanfe, are run out, a yellow fmall buh, a black 
{peck or eye, are tough and taftelefs, and little ‘worth 
in cookery, and {carcely bear exportation. 
Peas—G reen Peas. 

Ye Crown Imperial, takes rank in point of flavor, 
they bloffom, purple and white on the top of the vines, 
will run from three to five feet high, fhould be fet in 
light fandy foil only, or they run too much to vines. 

The Crown Pea, is fecond in richnefs of flavor. 

Lhe Rondeheval, is large and bitterith. 

Early Carlton, is produced firft in the feafon— 
good. 

Marrow Fats, green, yellow, and is large, eafily 
cultivated, not equal to others. 

Sugar Pea, needs no bufh, the pods are tender and. 
good to eat, eafily cultivated. +73 sed 

Spanifo Manratto, is a rich Pea, requires a ftrong 
high bufh. 

All Peas fhould be picked carefully from the vines 
as foon as dew is off, fhelled and cleaned without wa- 
ter, and boiled immediately ; they are thus the rich- 
eft flavored. 

Herbs, ufeful in Cookery. 

Thyme, is good in foups and ftuffings. 

sweet Marsoram, is ufed in Turkeys. 
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Summer Savery, ‘ditto, and in ree and falted 
Beef, and legs of Pork: | 

Sage, 18 ufed in Cheefe and Pork, but net general. 
ly approved. | 

Parfley, good in foups, and to garnifh wat Beef, ex- 
cellent with bread and-butter inthe fpring: 

Penny Royal, is ahigh aromatic, altho’ a fpontane- 
ous herb in old ploughed fields, yet might be more 
generally cultivated in gardens, and ufedin cookery 
and medicines. 

Sweet Thyme, is moft ufeful and -beft approved: in 
cookery. | 

| BR UT TS. 

Pears, There are many different kinds ; but 
the latge Bell Péar, fometimes: called the Pound 
Pear, the yelloweft is the beit, and in the fame town 
they differ eflentially. 

Hard Winter Pear, are innumerable:m their qua- 
lities, are good in fauces, and baked.. 

Harveft ond Summer Pear area tolerable defert, 
are much impreved in this country, as all other fruits 
are. by grafting and innoculation. 

Apples, are till more various, yet rigidly retain 
their own fpecies, and are highly ufeful in families, 
and ought to be more uuiverfally cultivated, excepts 
ing in the compacteft cities. There is not a fiagle 
family but might fet a tree in fome otherwile ufelefs 
{fpot, which might ferve the two fold ufe of fhade and 
fruit ; on which 12 or 14 kinds of fruit trees might 
eafily be en. rafted, and eflentiallypreferve the orchard 
from the :ntrufions of boys, &c. which is too com- 
mon in America. Ifthe boy who thus planted a 
tree, and guarded and prctected it in .a ufelefs cor- 
ner, 2nd carefully engrafted different fruits, was. to 
be indulged free accels into orchards, whilft ‘the neg- 
leGtul boy was’ prohibtedshow many millions ot! 
fruit trees would {pring into growth—and what 2 


faving to ‘he union. The net faving would in time 


exungulih the public debt, and enrich our cookery. 
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Currants, are eafily grown from fhoots trimmed 
off from old bunches,and fet carelefsly in the ground ; 
they flourifh on all foils, and make good jellies— 
their cultivation ought to be encouraged. 

Llack Currants, may be cultivated—but until they 
can be dryed, and until fugars are propagated, they 
are In a degree unprofitable. . 

Grapes, arenatural to the climate ; grow fponta- 
neoufly in every {tate in the union, and ten degrees 
north of the line of the union. ‘The Madeira, Lif- 
bon and Malaga Grapes, are cultivated in gardens in 
this country, and are a rich treat or defert. rifling 
attention only is neceflary for their ample growth, 

Having pointed out the be? methods of yudging of 
the qualities of Viands, Poultry, Ii/h, Vegetables, ‘Sc. 
We now prefent the beft approved methods of 
DRESSING and COOKING them ; and to {vit all 
taftes, prefent the following ; 


RE CY 
To Reaft Beef. 


HE general rules are, to havea brifk hot fire, to 

hang down rather than to fpit, to bafte with 

{alt and water, and one quarter of an hour to every 

pound of beef, tho’ tender beef will require lefs, while 

old tough beef will require more roafting ; pricking 

with a fork will determine you whether done or not 3 
rare doneis the healthieft and the tafte of this age, 

Roaft Mutton. 

If a breaft let it be cauled, ifaleg, ftuffed or not, 
let it be done more gently than beef, and done more; 
the chine, faddle or leg require more fire and longer 
time than the breaft, &c. Garnifh with fcraped 
horfe radith, and ferve with potatoes, beans, colliflows 
ers, water-crefles, or boiled onion, caper fauce, 
mafhed turnip, or lettuce. 
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Roa? Veal. 

As itis more tender than beef or mutton, and eafily 
{corched, paper it, efpecially the fat parts, lay it fome 
* diftance from the fire a while to heat gently, bafte it 
well; a 1g pound piece requires one hour and a 
quarter roafting; garnifh with green-parfley and fliced 
jemon. 
Roaft Lamb. 

Lay down to a clear good fire that will not want 
ftirring or altering} bafte with butter, duft on flour, 
bafte with the dripping, and before -you take it up, 
nd {pzinkle on a little falt and pari- 
ly fhred fine ; endo table with a nice fallad, green 

ang, or a colliflower, or afparagus. 
wT o fiuff a Turkey. 
theat loaf, one quarter ofa pound butter, 
one quapfét. oba pound falt pork, finely chopped, 2 
ite fweet marjoram, fummer favory, par{- 
ley and fage, pepper and falt (if the pork be not fufhi- 
cient,) fill the bird and few up. 

The fame will anfwer for all Wild Fowl. 

Water Fowls require onions. 

The fame ingredients fluff a leg of Veal, frelo Pork 
or a /ein of Veal. 

To fruff and reat a Turkey, or Forel. 

One pound foft wheat bread, 3 ounces beef {uet, 3 
epgs, alittle {weet thyme, fweet marjoram, pepper and 
faltgand fome adda gill ofwine ; fill the bird therewith 
‘and few up, hang down toa fteady folid fire, bafting 
frequently: with falt and water, and roaft until a 
ffeam emits from the breaft, put one third of a pound 
éf butter into the gravy, dufl flour over the bird and 
bafte with the gravy ; ferve up with boiled onions 













and cramberry-fauce, mangoes, pickles or celery. | :. 
>. Others omit the fweet herbs, and add parfley 


done with potatoes. 


3. Boil and math 3 pints potatoes, wet them with 
butter, add {weet herbs, pepper, falt, fill and roaft as 


above. 
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To ftuff and roak a Goflin. 

Boil the inwards tender, chop them fine, put double 
quantity of grated bread, 4 ounces butter, pepper, 
falt, (and fweet herbs if you like) 2 eggs moulded into 
the ftuffing, parboil 4 onions and chop them into the 
ftuffing, add wine, and roaft the bird. 

The above is a good fluffing for every kind of Wa- 
ter Fowl, which requires onion fauce. 

To {mother a Fowl in Oyfters. 

Fill the bird with dry Oyfters, and few upand_ boul 
in water jut fuilicient to cover the bird, falt and fea- 
fon to your tafte—-when done tender, put intoa deep 
difh and pour over it a pint of {tewed oyfters, well but- 
tered and peppered, garnifh a turkey with {prigs of 
parfley or leaves of cellery: a fowl is beft with a 
parfley fauce. 

To fluff a Leg of Veal: 

Take one pound of veal, half pound pork (falted,) 
one pound grated bread, chop all very fine, with a 
handful of green parfley, pepper it, add 3 ounces but- 
ter and 3 eggs, (and fweet herbs if you like them,) 
cut the leg round like a ham and ftabit full of holes, 
and fill in all the ftuffing ; then falt and pepper the 
leg and-dult on fome flour ; if baked im an oven, put 
into a fauce pan with a2 little water, if potted, lay 
fome f{cewers at the bottom of the pot, put in a little 
water and lay the leg on the fcewers, with a gentle 
fire render it tender, (frequently adding water,) 
when done take out the leg, put butterin the potand — 
brown the leg, the gravy in a feparate veffel muft be 
thickened and buttered and a fpoonful of ketchup 
added. 

To ftuff a leg of Pork to bake or reaft. 

Corn the leg 48 hours and ftuff with faufage meat 
and bake in a hot oven two hours and an halt or 
roaft. 

7 To alamede a round of Beef. 

Toai4 or 16 pound round of beef, put one 
ounce falt-petre, 48 hours after ftuff it with the: fol 
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lowing : one and half pound beef, one pound falt 
pork, two pound grated bread, chop all fine and rub 
in half pound butter, falt, pepper and cayenne, fum- 
mer favory, thyme; lay it on {cewers in a large pot, 
over 3 pints hot water (which it muft occafionally 
be fupplied with,) the fteam of which in 4 or 5 heurs 
will render the round tender if over a moderate fire; 
when tender, take away the gravy and thicken with 
flour and butter, and boil, brown the round with but- 
ter and flour, adding ketchup and wine to your tafte. 
To alanede around. 

Take fat pork cut in flices or mince, feafon it with 
pepper, falt, fweet marjoram ard thyme, cloves, 
mace and nutmeg, make holes inthe beef and ftuff 
it the night before cooked; put fome bones acrofs 
the bottom of the pot to keep from burning, put in 
one quart Claret wine, one quart water and one on- 
ion; lay the round on the bones, cover clofe and 
fiop it round the top with dough ; hang on in the 
morning and ftew gently two hours; turn it, and 
ftop tight and ftew two hours more; when done ten- 
der, grate a cruft of bread on the top and brown it 
before the fire ; fcum the gravy and ferve in a butter 
boat, ferve it wich the refidue of the gravy in the 
difh. 

To Drefs a Turile. 

Fill a boiler or kettle, with a quantity of water fuf- 
ficient to fcald the callapach and Callapee, the fins, &c. 
and about 9 o’clock hang up your Turtle by the 

“hind fins, cut of the head and fave the blood, take a 
fharp pointed knife and feparate the callapach from 
the callapee, or the back from the belly part, down 
to the fhoulders, foas to come at the entrails which 
take out, and clean them, as you would thofe of any 
other animal, and throw them into a tub of clean wa- 
ter, taking great care not to break the gall, but to 
cut it off from the liver and throw it away, then fe- 
parate each diftin@ly and put the guts into another 
veflel, open them with a fmail pen-knife end to end, 





2" 





wafh them clean, and draw them through a woolen 
cloth, in warm water, to clear away the flime and then 
put them in clean cold water till they are ufed with the 
other part of the entrails, which muft be cut up {mall 
to be mixed in the baking difhes with the meat ; this 
done, feparate the back and belly pieces, entirely cut- 
ting away the fore fins by the upper joint, which fcalds 
peal off the loofe fkin and cut them into {mall pieces, 
laying them by themfelves, either in another veffel, 
or on the table, ready to be feafoned ; then cut off 
the meat from the belly part, and clean the back from 
the lungs, kidneys, &c. and that meat cut into pieces 
as {mall as a walnut, laying it likewife by itfelf; at- 
ter this you are to fcald the back and belly pieces, 
pulling off the fhell from the back, and the yellow 
fkin from the belly, when all-wiil be white and elean, 
and with the kitchen cleaver cut thofe up hkewife in- 
to pieces about the bignefs or breadth of acard ; put 
thofe pieces into clean cold water, wafh them and 
place them in a heap on the table, fo that each part 
may lay by itfelf; the meat being thus prepared and 
laid feparate for feafoning ; mix two third parts of 
falt or rather more, and one third part of cyanne pep- 
per, black pepper, and a nutmeg, and mace pounded 
fine, and mixt all together; the quantity, to be pro- 
portioned tothe fize of the Turtle, fo that in each 
difh there may be about three fpoonfuls of feafoning 
to every twelve pound of meat; your meat being thus 
feafoned, get fome {weet herbs, fuch as thyme, favo- 
ty, &c. let them be dryed and rub’d fine, and having 
provided fome deep difhes to bake it in, which fhould 
be of the common brown ware, put in the coarfelt 
part of the meat, put a quarter pound of butter at 
the bottom of each difh, and then put fome of each 
of the feveral parcels.of meat, fo that the difhes may 
be all alike and have equal portions of the different 
parts of the Turtle, and between each laying of meat 
ftrew a little of the mixture of fweet herbs, fill your 
difhes within an inch an half, or two inches of the top ; 
boil the blood of the Turtle, and put into it, then lay 
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on forcemeat balls made of veal, highly feafoned with 
the fame feafoning as the Turtle; put in each dith a 
will of Madeira Wine, and as much water as it will 
conveniently hold, then break over it five or fix eggs 
to keep the meat from {corching at the top, and over 
that fhake ahandful of fhread parfley, to make it 
lock green, when done put your difhes into an oven 
made hot enough to bake bread, and in an hour and 
half, or two hours (according to the fize of the 
dithes) ; it will be futix ‘dently done. ~ 
To drefs a Caive’s Head. ‘Tur ilefahhion. 

‘The head and feet being well feakded and cleaned, 
open. the head, taking the brainsy wath, pick and 
cleanfe, falt and pepper and pariley them and put bye 
ina elcitien boi ee head, feet and heartflet one and 
quarter, oi one and half.hour, fever out the bones, 
cut the {kin and meat in con, {tram the liquor in 
which boiled and put “ilk ; cleanthe pot very clean 
or it will burn too, make a layer of the flices, which 
duft with a conipofition made of black pepper one 
fpocn, of {weet herbs pulverized, two fpoons ({weet 
imarjoram and thyme are moft approved) a tea fpoon 
of cayenne, one pound butter, then duft with flour, 
then a layer of flices with flices of veal and feafoning 

till compleated, cover with the liquor, {tew gently 


e's quarters of an hour. ‘To make the forced meat: 


balls—take one and halt pound veal, one pound gra- 
ted bread, 4 ounces raw falt pork, mince and feafon 
with above and work with 3 whites into balls, 
one or one an half inch diameter, roll mn flour, 
and fry in very hot butter till brown, then chop the 
brains fine and ftir into the whole mefs in the pot, put 
thereto, one third partof the fryed ballsand a pint wine 
or iefs,wlen all is heated thro’ take off and ferve in tu- 
reens, laying the refidue of the balls and hard. boiled 
and pealed eggs intoa dith, garnifh with flices of 
lemon. 
A Stew Piz. 
Boil a fhoulder of Veal, and cut up, falt, pepper, 
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and butter halt pound, and flices of raw falt pork, 
make a layer of meat, and a layer of bifcuit, or if- 
cuit dough into a pot, cover clofe and ftew half an 
hour in three quarts of water only. 

A Sea Pie. 

Four pound of four, one and half pound of butter 
rolled into pafte, wet with coldwater, line the pot there. 
with, lay in fplit pigeons, turkey pies, veal, mutton 
or birds, with flices of pork, falt, pepper, and duft on 
flour, doing thus till the pot is full or your ingredi- 
ents expended, add three pints water, cover tight 
with pafte, and flew moderately two and half hours. 

A Chicken Pie. 

Pick and clean fix chickens, (without fealding) 
take out their inwards and wafh the birds while 
whole, then joint the birds, falt and pepper the pieces. 
and inwards. Roll one inch thick pafte No. 8 and 
cover a deep diih, and double at the rim or edge of 
the difh, put thereto a layer of chickens anda layer . 
af thin flices of butter, till the chickens and one and 
a half pound butter are expended, which cover with 
a thick pafte; bake one anda half hour. 

Or if your oven be poor, parboil the chickens with 
half a pound of butter, and put the pieces with the 
remaining one pound of butter, and half the gravy: 
into the pafte, and while boiling, thicken the refidue 
of the gravy, and when the pie is drawn; open the 
cruft, and add the gravy. | 

Minced Pics. A Yoot Pie. 

Scald neets feet, and clean well, (grafs fed are beft) 
put them into a large veffel of cold watér, which 
change daily during a week; then boil the feet tilt ten- 
der, and take away the bones, when cold, chop fine, — 
to every four pound minced meat, add one pound of, _ 
beef fuet, and four pound apple taw, and a little fal 
chop all together very fine, add one quart of wine, 
two pound of {toned raifins, one cunce of cinnamon, 
one ounce mace, and fweeten to your tafte ; make 
ufe of pafte.No. 3—-bake three quarters of an hour. 
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Weeks after, when you have occafion to ufe them, 
carefully raife the top’ cruft, and wich a round edg’d 
{fpoon, colleét the meat into a bafon, which warm with 
additional wine and {pices to the tafte of your circle, 
while the cruft is allo warm’d like a hoe cake, put 
carefully together and ferve up, by this means you 
can have hot pies through the winter, and enrich’d 
fingly to your company. 

Toncue Piz. 

One pound neat’s tongue, one pound apple, one 
third of a pound of Sugar, one quarter ofa pound of 
butter, one pint of wine, one pound of raifins, or cur- 
rants, (or half of each) half ounce of cinnamon and 
mace—bake in pafte No. 1, in proportion to fize. 

Minced Pie of Beef. 

Four pound boild beef, chopped fine, and falted ; 
fix pound of raw apple chopped alfo, one pound beef 
fuet, one quart. of Wine or rich {weet cyder, one 
ounce mace, and cinnamon, 2 nutmeg, two pounds 
raifins, bake in pafte No. 3, three fourths ofan hour. 

| Obfervations. 

All meat pies require a hotter and brifker oven 
than fruit pies, in good cookeries, all raifins fhould be 
{ftoned.—As people differ in their taftes, they may al- 
ter to their wifhes. And as it is difficult to afcertain 
witli precifion the fmall articles of f{picery ; every 
one may relifhas they like, and fuit their tafte. 

Apple Pie. 

Stew and ftrain the apples, to every three pints, 
grate the peal of a frefh lemon, add cinnamon, mace, 
yofe-water and fugar to your tafte—and bake in paite 
No. 3. 

Every fpecies of fruit fuch as peas, plums, rafber- 
ties, black berries may be only fweetned, without 
fpices—and bake in paite No. 3. 

Currant Pies. 
Take green, full grown currants, and one third theiy 
guantity of fugar, proceeding as above. 





- boteer, read half pound—for 14 eggs read 8. Noa, 


ip THE author of the American Cookery, not 
having an education fuficient to-prepare che work 
for the prefs, the perfon that was emoloyed by her, 
and entrufted with che receipts, to prepare them for 
publication, (with a defign.to impofe on her, and in- 
jure the fale of the book) did omit feveral articles 
very effential in fome of the receipts, and placed 
others ia their Read, which were highly injurious co 
them, without her confeat—-which was unknaowa 
to her, till after publication ; but the has remo- 
ved them as far as poffible, by the following 

ERRATA. 
Page 2s. Rice pudding, No. 2; for one pound 


6; after half pintrice, add 6 ounces fugar. 
Page 26. A nice Indian pudding, No. 3% 
boil only 6 hours.—A flour puddin ; read g {fpaons 
of flour, put in fcalding milk ; bake an hour aad 
half.—A boiled flour pudding ; g fpooas of flour, 
boi] an hour and half. 
Page 27. A cream almond pudding; for $ 
yolks and 3 whites, read 8 eges ; for 1 fpoon four, 
read 8—boil an hour and half. 5. 
Potatoe pudding, No. 5, No. 2. add a pint flour 
to each. 
Page 29. Puff paftes for tarts, No, 3 for 12 
egyus read 6, , 
Page 33. Plain cake; for 1 quart of emptins, 
read 1 pint. | 
Page 35. Another plain cake, No. 5; for g 
pounds of flour, read 18 pounds. 
In all Puddings, where cream is mentioned, milk 
may be ufed. < i. : 
In Paftes, the white of eggs only are to be uled, 
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— A buttered apple Pie. 

Pare, quarter and core tart apples, lay in pafte 
No. 3, cover with the fame; bake half an hour, 
when drawn, gently raife the top cruft, add lugar, 
butter, clanamon, mace, wine or rofe-water qed: 

PUDDINGS. 
A Rice Pudding. 

One quarter ofa pound rice, a ftick of cinnamon, 
to a quart of milk (ftirred often to keep from 
burning) and boil quick, cool and add half a nutmeg, 
4 {poons rofe-water, 8 eggs ; butter or puff pafte a 
difh and pour the above compofition into it, and 
bake one and half hour. 

No. 2. Boil 6 ounces rice in a quart milk, on a flow 
fire ’tilltender, ftir in one pound butter, interim 
beet 14 eggs, add to the pudding wien cold with fu- 
gar, falt, rofe-water and {pices to your tafte, adding 
raifins or currants, bake as No. 1. 

No. 3. 8 fpoons rice boiled in 2 quarts milk, 
when cooled add 8 eggs, 6 ounces butter, wine, fu- 
gar and fpices, q: f: bake 2 hour: 

No. 4. Boil in water half pound ground tice till 
foft, add 2 quarts milk and feald, cool and add 8 
eggs, 6 ounces butter, 1 pound raifins, falt, cinna- 
mon and a fmall nutmeg, bake 2 hours. 

No. 5. 4 cheap one, half pint rice, 2 quarts milk, 
falt, butter, allfpice, put cold into a het cven, bake 
g and half hours. 

No. 6. Put 6 ounces rice into water, or milk and 
water, let it fwell orfoak tender, then boil gen P 
ftirring in a little butter, when cool ftir in 4 quart 
cream, 6 or 8 eggs well beaten, and add cinnamon, 
nutmeg, and fugar to your tafte, bake. , 

N.B. The mode of introducing the ingredients, 
is a material point ; in all cafes where eggs are men- 
tioned it is underftood tobe well beat 3 whites and 
yolks and the {pices, fine and fettled. 
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A Nicé indian Puddin>. 

Wo. 1. 3 pints fealded milk, 7 Spoons fine Indian 
meal, ftir well together whiic hot, let ftand ull ccol-, 
ed; add 7 eges, half pound save 4. ounces buttety, 
Spice and fugar, bake one and half hour. Pod 

No. 2. 3 pints fcalded milk to one pint meal falt- 
éd; cool, add 2 eggs, 4 ounces butter, fugar or mo- 
lafles and {pice q. f. it will require two and half hours 
baking. 

No. 3. Salt a pint meal, wet with one quart milk, 
fweeten and pui into a ftrong cloth, brafs or bell 
metal vefiel, itoue or earthern pot, fecure from wet 
and boil 12 hours, 

| 4 Sunderland Pudding. 

Whi 6 esos. hali the whites, take half a nutmeg 
one point cream and a little falt, 4 fpoons fine flour, 
oil or butter pans, cups, or bowis, bake in a quick o- 
ven one hour. Eat with fweet fauce. 

A Vibitpot. 

Cut haifa loaf of bread in flices, pour thereon 2 
quar ts milk, 6 eggay rofe-water, nutmeg and half 
pound of fugar ; put into a dith and cover with 
nafie, No. rw bake flow 1 hour. 

A Lr cad i uading. 

One pound foft bread or bifcuit foaked in one 
quart.milk, run thro’ a fieve or culiender, add 7 
eges, theee quarters of 2 pound fugar, one quarter of 
#2 pound butter, nutmeg or cinnamon, one gull rofe- 
water, one pound fioned raifins, hali pint cream, 
bake three quarters of an hour, middling ov ren. 

A Llour Pudding 

Seven eggs; one quarter of a p ound of fugar, and 
a teaipoon of falt, beat and put to one quart milk, 
¢ Spoons of dour, clnnanion and nutmeg to your tafte, 
bake half an hour, and ferveup with tweet fance. 

A boiled flour Padding. 


One quart milk, 9 ez BS 7 {poons fl Outy adh adios f2 a“ 


put into a itrong cloth“and boiled thre € quariers ole 
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A Cream Almond Pudding. 

Boil gently a little mace and half a nutmeg (¢ra- 
ted) in a quart cream ; when cool, beat S$ yolks and 
3 whites, {train and mix with one fpoon flour one 
quarter of a pound almonds ; fettled, add one fpoon 
rofe-water, and by degrees the cold cream and beat 
well together ; wet a thick cloth and flour it, and 
pour in the pudding, boil hard half an hour, take out, 
pour over it melted butter and fugar. 

An apple Pudding Dumplin. 
Put into pafte, quartered apples, lyein a cloth'and 


boil two hours, ferve with fweetfauce. “ 
Pears, Plumbs, §Sc. ae 
Are done the fame way. 
Potato Pudding. Baked. “a 


i 
lugar, half apound butter, 10 eggs. 


No. 2. One pound boiled potatoes, .mathed, » 
three quarters ofa pound butter, 3 gills milk or 
cream, the juice of one lemon and the peal grated, 
half a pound fugar, half nutmeg, 7 eggs (taking “out 
3 whites,) 2 fpoons rofe-water, 

Appl: Pudding. — 

One pound apple fifted, one pound fugar, 9. ergs, 
one quarter oi a pound butter, one quart fweet 
cream, one gill rofe-water, acinnamon, a green: le~ — 
mon peal grated (if fweet apples,) add the juice -of” 
half a lemon, put on to pafte No. 7: Currants, rai-” 
fins and citron fome add, but good without them. 

Carrot Pudding. 

A cofiee cup full of boiled and ftrained carrots, ¢ 

eggs, 2 ounces fugar and butter each, cinnamon ana 


No. 1. One pound boiled potatoes, one pound 


‘rofe water to your tafte, baked ina deep difh without 


pate. 
A Crookneck, or Winter § quafo Pudding. 

Core, boil and {kina eood fquafh, and bruize it 
well; take 6 large apples, pared, cored, and _ ftewed 
tender, mix together ; add Gor 7 fpoonsful_ of dry 
bread or Lifcuit, rendered fine as meal, half pint. milk 
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or cream, 2 fpoons of rofe-water, 2 do. wine, 5 or 6 
eggs beaten and ftrained, nutmeg, falt and fugar to 
your tafte, one fpoon flour, beat all {martly together, 
bake. 

The above is a good receipt for Pompkins, Pota- 
toes or Yams, adding more moiftening or milk and 
rofe water, and to the two latter a few black or Lif- 


bon currants, or dry whortleberries fcattered in, will 


make it better. 
Pompkin. 

No. 1. One quart ftewed and ftrained, 3 pints 
cream, 9 beaten eggs, fugar, mace, nutmeg and gin- 
ger, laid into pafte No.7 or 3, and witha dough 
fpur, crofs arfd chequer it, and baked in difhes three 
quarters of an hour. 

Wo. 2. One quart of milk, 1 pint pompkin, 4 
eges, molaffes, allfpice and ginger in a crult, bake 
1 hou. 

Orange Pudding. 

Put fixteen yolks with half a pound butter melted, 
grate in the rinds of two Seville oranges, beat in 
half pound of fine Sugar, add two fpoons orange wa- 
ter, two of rofe-water, one gill of wine, half pint 
cream, two naples bifcuit or the crumbs of a fine 


loaf, or roll foaked in cream, mix all together, put ~ 


it into rich puff-pafte, which let be double round the 


edges of the difh ; bake like a cuftard. 


A Lemon Pudding. 

1. Grate the yellow of the peals of three lemons, 
then take two whole lemons, roll under your hand 
on the table till foft, taking care not to burft them, 
cut and feueeze them into the grated peals. 

2. Lake ten ounces foft wheat bread, and puta 
pint of fcalded white wine thereto, let foak and put 
to No. 1. ' a 

3. Beat four whites and eight yolks, and put to 
above, adding three quarters of a pound of melted 
butter, (which let be very frefh and good) one pound 
fine fugar, beat all together till thorougly mixed. 
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and fill with above compofition. 






} ba 7; 


_ 4. Lay pafte No. 7 or 9 on a difh, plate or fae 

5. Bake near 1 hour, and when baked——ftick on 
picces of patte, cut witha jagging iron or a dough- 
{pur to your fancy, baked lightly on a floured paper ; 
garnifhed thus, they may be ferved hot or cold. 

Puff Pafes for Tarts. | 

No. 1. Rub one pound of butter into one pound 
of flour, whip 2 whites and add with cold water and 
one yolk ; make into patte, roll in in fix or feven times 
one pound of butter, flowring it each roll. This is 
good for any {mall thing. : 

No. 2.. Rub fix pound of butter into fourteen 
pound of flour, eight eggs, add cold water, makea 
{liff palte. 

No. 3. To any quantity of flour, rub im three 
fourths of it’s weight of butter, (twelve eggs to apeck 
rub in one third or half, and roll in the reft. | 

No. 4. Into two quarts flour (falted) and wet {tiff 
with cold water roll in, in nine or ten times one and 
half pound of butter. 

No. 5. One pound flour, three fourths of a pound 
of butter, beat well. , 

No. 6. To one pound of flour rub in one fourth 
of a pound of butter wet with three eggs and rolled 
in a half pound of butter. 

A Pafte for Sweet Meats. 

No. 7. Rub one third of one pound of butter, and 
one pound of lard into two pound of flour, wet with 
four whites well beaten; water q :{: to makea paite, 
roll in the refidue of fhortning in ten or twelve roll- 
ings—bake quick. 

No. 8. Rub in oneand half pound of fuet. to fix 
pounds of flour, and a fpoon full of falt, wet with 
cream roll in, ia fix or eight times, two and half 
pounds.of butter—good for a chicken or meat pie. 

12 Royal Pafe, | 

No. 9. Rub half a pound of butter into one pound 
of flour, four whites beat to a foam, add two yolks, 
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two olinces cf fine fugar; rod often, tubbinz one 
tIird, and rolling two thirds of the’ butter is beft; 
exccllentfor tarts and annle cakes. 

CUSTAR DS. 

1. One pint cream fweetened to your tafte, warmed 
hot ; {tir in fweet wine, till curdled, grate 1 cinnamon 
and nutmeg. 

2. Sweeten a quart of milk, add nutmeg, wine, 
brandy, rofe-water and fix ewes; bakein tea cups or 
difhes, or boil in water, taking care that it don’t boil 
Into the cups. 

3. Puta flick of cinnamon to one quart of milk, 
bo:l Weil, add fix eggs, two fpoons of 1ofe-watef— 
bake. - 

4. Boiled Cuftard—one pint of cream, two ounces 
of almonds, two fpoons of rofe-water, or orange flow- 
er water, fome mace; boil thick, then flir in fweet- 
ning, and lade off into china cups, and ferve up. 

Rice Cuftard, 

Boil a little mace, a quartered nutmeg ina quart 
of cream, add rice (well boiled) while botling 
fweeten and flavor with orange or role water, puttins 
into cups or difhes, when cooled, fet to ferve up. 

Al Rich Cuftard. 

Vour eggs beat and put to one quart cream, fweet- 
ened to your tafte, half anutmey, and a little cinna- 
non——baked. 


A fick bed Cuftard. 
Scald a quart milk, fweeten and falta little, whip 
3 eggsand tir in, bake on coals in a pewter veffel. 
Jae AR Tho Se 
Ap fl € Tarts. 
~Stewand ftrainthe apples, add cinnamon, rofe- 
water, wisie and fugar towvour tafte, layin paile, roy- 
al, fqueeze thereonorange juice—bake gently. 
ee iCramberries 
stewed, ftrained 2id fweeténed, put into palte No. 
9, and baked. rently! : 
#Marmclade, laidinte pate No. 1, baked gently. 
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Appricots, mutt be neither pared, cut oF ftoned, 
but put inavhole, and fugar fiited cver them, a8’ a= 
bove. 4 

Oranze or Lemon Tart. 

Take 6 Jarge lemons, rub them well in fait, put 
them into fait and water and let reft 2 ‘days, .change 
them daily in frefh water, 14 days, then cut: flices 
and mince as fine as vou canand beilthem 2 cr 3 
hours til tender, then take 6 Pippims, -pare, # quarter 
and core them, botlin 1 pint fair water til the pip- 
pins break, then put the half of the pippins; with all 
the liquor to the orange or lemon, and add: one 
pound fugar, boil ali together’one quarter of an hour, 
put into a gallipot and fqueeze theretogapfrefh or- 
ange, one fpoon of which, with a fpoon @f the pulp 
of the pippin, laid inté a thin royal pafte, laid into 
{mall {hallow pans or fauccrs, brtthed with melted 
butter, and fome fuperfine fugar fifted thereon, with’ 
a gentle baking, will be very good. Ms 

N. Bb. paftry pans, or faucers, muft be buttered’ 
lightly before the pafte is laidon. If glafs or China 
be ufed, have only atop crufl, you'can garnifh with 
cut pafte, like a lemon pudding’ or ferve en patte 
No. 7. | 

Goofeberry Tart. 

Lay clean berries and fift over them fugar, then 
berries and fugar ’till a deep difh be filled, cover with 
pafte No. 9, and bake fome what more than other tarts. 

Grapes, mutt be’cut in two and ftoned and done 
like a Goofeberry. am 

SY LLABWBDS. 
To make a fine Syllabub from the Cow. * 

Sweeten a quart of cyder with double refined fugar, 
grate nutmeg into it, them milk your cow into your li- 
quor, when youhaye thus added what quantityofmilk 
you thinx proper, pour halfge* pimt ermmore, in pro- 
portion to the quantity of fyllabub yourmake, of the 
{weetelt creaza you can get all overat. 
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em A Whist Sylabub. 

Take two porringers of cream and ome of white! 
wine, grate in the {kin of a lemon, take the whites 
of three eggs, iweeten it to your tafle, then whip it 
with a whiik, taxe off the froth as it rifes and put it 
into your fyllabub glaffes or pots , and they are fit. 
for ufe. 

To make a fine Cream. 

Take a pint of cream, fweeten it to your pallate, 
grate a little nutmeg, put in a {poonful of crange 
flower water and rofe water, and two fponfuls of wine; 
beat up four eggs and two whites, ftir it all together 
one way over the fire till it is thick, have cups ready’ 
and pour it in. ° 
C lager Lemen Cream. 

Take the juice of four large lemons, half a pint of 
water, a pound of double refined fugar beaten fine, 
the whites of feven eggs and the yolk of one beaten 
- very well; mix altogether, {train it, {et it on a gentle 
fire, firing it all the while and fkim it clean, put into 
it the peal of one lemon, when it is very hot, but 
not to boil; take out the lemon peal and pour it into 
china difhes. 

Rafpberry Cream. 

Take a quart of thick fweet cream and boil it two 
or three wallops, then take it off the fire and ftrain 
fome juices of rafpberries into it to your tafte, ftir it a. 
good while before you put your juice in, that it may 
be almoft cold, when you put it to it, and afterwards 
ftir it one way for almoft a quarter ofan hour; then 
fweeten it to your tafte and when it 1s cold you may 
fend it up. 

Whipt Cream. 
., Take a quartof cream and thewhites of 8 eggs 
beaten with half a pint of wine; mix it together and 
{weeten it to your tafte with double refined fugar, 
you may perfume it (if you pleafe) with mufk or Am- 

_ ber gum tied ina rag and fteeped a little in the 
. ream, whipit up with a whifk and a bit of lemon 





1 ounce of {pice, 1 gill of rofe-water, 1 gill of wine. 


half pound of loaf fugar, 1 ounce cinnamon, work oi 


— a 
peel tyed in the middle of the whifk, take off the 
troth with a fpoon, and put into glaffes. 

A Trifle. 

Fill adith with bifcuit tinely broken, rufk and fpi- 
ced cake, wet with wine, then pour a good boil’d 
cuftard, (not too thick) over the rufk, and put a fyl- 
labub over that; garnifh with jelley and flowers. 

CAKE. 
Plumb Cake. 

Mix one pound currants, one drachm nutmeg, 
mace and cinnamon each, a little falt, one pound of 
citron, orange peal candied, and almonds bleach’d, 6 
pound of flour, (well dry’d) beat 21 eggs, and add 
with 1 quart new ale yeaft, half pint of wine, 3 half @ 
pints of cream and raifins, q: f: 

Plain Cake. | 

Nine pound of flour, 3 pound of fugar, 3 “pound 
of butter, 1 quart emptins, 1 quart milk, 9 eggs, 


Another. 

Three quarters of a pound of fugar, 1 pound of 

butter, and 6 eggs work’d into 1 pound of flour. 
A rich Cake. 

Rub 2 pound of butter into 5 pound of flour, add 
15 eggs (not much beaten) 1 pint of emptins, 1 pint 
of wine, kneed up ftiff like bifcuit, cover well and : 
put by and let rife over night. ; 

‘Lo 2and a half pound raifins, add 1 gill brandy, 
to foak over night, or if new half an hour in the 
morning, add them with 1 gill rofe-water and 2 and 
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well and bake as loaf cake, No. 1. Ag 
Potatoe Cake. SA 

Boil potatoes, peal and pound them, add yolks of © 
eggs, wine and melted butter work with flour into’ ~ 
pate, thape as you pleafe, bake and- pour overthem Po 
melted butter, wine and fugar. 
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jebny Cake, or Hee Cake. ; | | 

Seald 1 pint of milk and put to 3 pints of iit | 
~) and half pint of A'swer—baké before the fite. 
Or feald with milk two thirds of the indian meal, or 
wee two thirds with boiling water, add falt, molaffes 
and fhortening, work up with cold water pretty {tuff, 
and bake as above. 

Indian § lapjack ; 

Yne quart of milk, 1 pint of indian meal, 4 eggs, 
4 {poors of flour, little falt, beat together, bakedl on 
eridles, er fry ina dry pan, or baked in a pan which 
‘has, been rub’d with fifet, lard or butters 
pat : Loaf Cakes. 

No. 1. Rub 6 pound of fugar, 2 pourtd of lard, 
4 pound of butter into 12 pound of flour, - 18 
CLR Sp ayquart of milk, 2 ounces cf cinnamon, 2 {mall 
Muintegs) a tea cup of coriander feed, each po: hited 
fine-art: Pitted, add one pint of brandy, half a pint 
of wine, 6 pound of floned raifims, 1 pint of emp. 
ting, firft having dried your flour inthe oven, 
dry and’ roll the fugar fine, rulg you wefhorining 
and fugar half an hour, it will render the cake 7 
~ whiter and lighter, heat the oven with dry wood, 

4 and a-half hours, if large pans be ufed, it will then 
yesuire 2 hours baking, “and i in proportion for fmail- 
er joavess: Vofroftit. Whip 6 whites, during the 
baxin Ty a ld 3 3. pound of fifted loaf fugat and put on 
thick, » as it comes hot from: the oven. Some 
rerurr the frofted loafinto the oven, it injuresand =f" 
yp hapean- it, if the froting be put on in bax “apne elyoit 
docs heft’ without being returned into the oven, 

Arotheé pr. 

* No. 2) Rub ¢ pou und of fugar, 3,anda half pound of 
Perining, (helt butter and In If lard) into g ‘pound 
ct tour, 1 dozen of eggs, 2 OUNCES ot Chimanion, 4 
# pint of init, 7 3 aoa corander feed, 7 e7llsson ty” 
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brandy, 1 gill of wins, 3 gills of emptins, 4 pouL: ce 
of raifins. P | RR : 
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. | Another. ‘ 

| ‘No. 3. Six pound of flour, 3 of fugar,-2anda 
half pound of fhortning, (half butter, halflard 6 eggs, | 
I nutmeg, 1 ounce of cinnamon and 1 ounce of 
coriander feed, 1 pint of emptins, 2 gills brandy, | 
1 pint of milk and 3 pound of raifins. e 





| Another. 
| No. 4. Five pound of flour, 2 pound’ of butter, 
) ‘2 and ahalf pounds, of loaf fugar, 2 anda half pounds 


of raifins, 15 eggs, 1 pint of wine, 1 pint of emptins, h 
"1 ounce of cinnamon, 1 gill rofe-water, 1 gill of t 
\ brandy—baked like No.1. i 
Another Plain cake. : 
No. 5. Two quarts milk, 3 pound of fugar, 2 : 
pound of fhortning, warmed hot, add a quart of ;| 
{weet cyder, this curdle, add 18 eggs, allfpict and 
, orange to your tafte, or fennel, carroway or corianz ~ 
_  derfeeds ; put tog pounds Sf flour, 3 pints emptins, 
and bake well. ! ; | Shi : 
Er ceenegie i ie be Cookies. ok 
One'pound fugar boiled flowly in half pint water, +. 
fcum well and cool, add two tea {poons pearl ath diffol-* =F 
y ‘g ved in milk, then two and half pounds flourjgrub in “* * ie 
4 ounces butter, and two large fpoons of finély #paxv- - ol 
dered coriander feed, wet with above; make rolef a | 
- ) . *  halfan inch thick and cut to the thape yOu pleafe;  . fh 
‘ : bake fifteen or twenty minutes ina flack ¢ nod , a 
three weeks. | | ae Ars: 
5: Al Another Chriftmas Cookey. = boa 
| Lo three pound flour, fprinkle a tea cup of fine” x 
powdered coriander feed, rubin one pound butter, 
iq and one and half pound fugar, diffolve three stéal” 
___, fpoonfuls of péarl afhsin a tea cup of milk, kneedeall 


-” *" 


Vv Pip’ ° =. wae ff 
together weil, roll:three quarters of an¥nch thick, an ; 


_ cutor.flamp into fhape and fize yow pleafgy bak 
P »  flowlyfytcen or twenty minutes; tho’ hard and 






Oe es fig » A put apte,ans irthern pot, and dry, ce lan. 
*  dampfoom, they willbe finer, fofter ame 
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Molaffes Gingerbread. » * 


One table fpoon of cinnamon, fome corian-. 


der or allfpice, put to four tea fpoons pearl afh, dif- 


folved in half pint water, four pound flour, one quart 
molaffes, four ounces butter, (if in fummer rub in 
the‘butter, if in winter, warm the butter and molafles 
and pour to the fpiced flour,) knead well *till {tiff 
the more the better, the lightef and whiter it will be ; 


bake brifk fifteen minutes ; don’t feorch ; before it is** 


put in, wafh it with whites and fugar beat together. 
Gingerbread Cakes, or butter and fugar Gingerbread. 

No. 1. Three pounds of flour, a grated nutmeg, 
two ounces ginger, one pound fugar, three {mall 
fpoons peatl afh diflolved in cream, ane pound but- 
ter, four eggs, knead it ftiff, fhape it to four fancy, 
bake 15 minutes. - | 

Soft Gingerbread tobe baked in pans. 

No. 2. Rub three pounds of fugar, two pounds of 
butter, into four pounds of flour, add 20 eggs, 4 oun- 
ces ginger, 4 {poons rofe water, bake as No. 1. 

2 Butter drop do. , 

No. 3: Rub one quarter of a pound butter, one 
pound@fugar, {prinkled with mace, into one pound 
and a quarter flour, add four eggs, one glafs rofe wa- 


ter, bakes No. 1. 
\. Gingerbread. 

No. 4.“fhree pound fugar, half pound butter, 
quarter ofa pound of ginger, one doz. eggs, one glafs 
rofe water, rub into three pounds flour, bake as No. t. 

A cheap feed Cake. 

Rub one pound fugar, half an ounce allfpice into 

_ four quarts flour, into which.pour one pound butter, 
smelted in one pint milk, nine eggs, ong gill emptins, 

(carroway feed and currants, or raifins if you pleate) 

makeinto two loaves, bake one and half hour. 


: Queens Cake. 
ip half pound butter to a cream, ad 


fucdrs ten eggs, one glafs wine, half gill role’ water, 
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aon 88 ¢ water, | 
and {pices toapur tatte, all worked into one and a 
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guarter pound flour, put into pans, cover with  pa- 


per, and bake in a quick well heat oven, 12 or 16 


minutes. 
Pound Cake. 

One pound fugar, one pound butter, one pound 
flour, one pound or ten eggs, rofe water one gill, fpr 
ces to your tafte; watch it well, it will bake in a flow 
oven in 15 minutes. : 

Another (called) Peund Cake. 

Work three quarters of a pound butter, one pound 
of good fugar, ’till very white, whip ten whites’ to a 
foam, add the yolks and beat together, add one fpoon 
rofe water, 2 of brandy, and put the whole to one 
and and a quarter of a pound flour, if yet too foft add 
flour and bake flowly. ; 

| Soft Cakes in little pans. 

One and hali-pound fugar, half pound butter, rub- 
bed into two pounds flour, add one glafs wine, one 
do. rofe water, 18 eggs and a nutmeg. 

A light Cake to bake in fmall cups. 

Half a pound fugar, half a pound butter, rubbed in- 
to two pounds flour, one glafs wine, onedo. rofe wa- 
ter, two do. emptins, a nutmeg, cinnamon and cur- 
rants. : 
Shrew/nury Cake. 


One pound butter, three quarters of a pound fue” 


gar, a little mace, four ‘eggs mi¥ed@a@nd beat with 
your hand, till very light, put the ooofition to one 
pound flour, roll into {mall cakes=-bake with a light 
oven. | “ 

N. B. In all cafes where fpices are named, it 1s 
fuppefed that they be pounded fine and fifted; fug; 
muit be dryed and rolled fine ; flour, dryed in af 
oven; eggs well beat or whipped into a raging foam. 

Diet Bread. | 
‘One pound fugar, 9 eggs, beat for an hour, add to 


as 


ad P : 
v 


r4 ounces flour, fpoorful rofe water,one do. “cimm. 
». mon or coriander, bake quick. | | 
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i ter cR aide S Kee eT mabe. 

No. rt. Rub in half pound fugar, half pound bute 
ter, to four pound flour, add pint milk, pint emptins ; 
when rifen well, bale in pans ten minutes, faft. 

No. 2. One pound fugar, one pound butter, fix 
eggs, rubbed into § pounds flour, one quart emptins 
and wet with milk, fufficient to bake, as above. 

No. 3. One pound fugar, one pound butter, rub- 
bed into 6 or 8 pounds of four, 12 eggs, one pint 
emptins, wet foft with milk, and bake. 

No. 4. P. C. rusk. Put fifteen eggs to 4 pounds 
flour and make into larve bifcuit; and bake double, or 
one top of another. 

No. 5 One pint milk, one pint emptins, to be 
laid over-might in {punge, .in morning, melt three 
quarters of a pound butter, one pound fugar, in a- 
nother pint of milk, add luke warm, and beat till it 
rife well. 

No.6 Three quarters of a pound butter, one pound 
fugar, 12 eggs, one quart milk, put as much flour as 
they will wet, a fpoon of cinnamon, gill emptins, let 
it ftand till yery puffy or light ; roll into {mall cakes 
and let it ftand on oiled tins while the oven is heate 
ing, bake 15 Minutes ina quick oven, then wafh the 
top with fugar and whites, while hot. 

e  Lifcuit. 

One poundéflour, one ounce butter, one egg, wet 
with milk andrea while oven is heating, and .in 
the fame propertion. 

Butter Bifeuit. 

One p'nteach milk and emprins, laid into flour, 

infponge; next morning add one pound butter melted, 

hot hot, and knead into as much flower as will with- 

another pint of warmed milk, be of a fufiicient confifls 

ance to make foft—{fome melt the buiter in the milk. 
A butter Drop. >. 

Fur yolks,:two whites, one pound flour, a quar: 
ter of a pound butter, one pound fugar, two fpoons 
rore water, a little ce, baked in tin pans. 
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| PRESERVES. 
Tor preferving Luinces. 
Take a peck of Quinces, pare them, take out the 
core with a fharp knife, if you wifh to have them 
whole ; boil parings and cores with two pound troft 
grapes, In 3 quarts water, boil the liquor an hour and 
an half, or tillit is thick, flrain it through a coarfe 
hair fieve, add one and a quarter pound fugar to eve- 
ry pound of quince; put the fugar into the firrup, 
feqld and {cim-it tillit is clear, put the quinces into 
the firrup, cut up twa oranges and mix with the 
quince, hang them over a gentle fire for five hours, 
then put them in a ftone pot for ufe, fet them in a dry 
cool place. 
For preferving Quinces in Loaf Sugar. 
Take a peck of Quinces, put them into a kettle or 
( cold water, hang them over the fire, boil them ull 
they are foft, then take them out with a fork, when 
cold, pair them, quarter or halve them, if youlike; take 
their weight of loaf fugar, put into a bell-metal ket- 
tle or fauce pan, with one quart of water, feaid and 
fkim it ullitis very clear, then put in your Quinces, © 
Jet them boil in the firrup for half an hour, add or- 
anges as before if you like, then put them in ftone 
pots for ule. 
For preferving Strawberries. 

Take two quarts of Strawberries, fqueeze them 
through a cloth, add half a pint of water and two 
pound of fugar, putitinto a fauce pan, feald and 
{kim it, take two pound of Strawberries with flemson, 
fet your fauce pan ona chafing difh, put as many 
’ Strawberries into the difh as you can with the {Lenys 

| up without bruizing them, let them boil for about 
ten minutes, then take them out gently with a fork 
and put them into a {tone pot for ule; when you 
have done the whole turn the firrup into the pet, 
when hot; fet them in a cool place for vufe. ~ 
Currants and Cherries may be done in the fame 
way, by adding a little more fuger. 
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The American Citron. 

Take the rine ofa large watermelon not too ripe, 
cut itinto {mall pieces, take two pound of loaf fugar, 
one pint of water, put it all into a kettle, let it boil 
gently for four hours, then put it into pots for ufe. 
To keep White Bullace, Pears, Plumbs, or Danifons, 

Sc. for tarts or pies. 1 

Gather them when full grown, and jut as they be- 
gin to turn, pick all the larzeft out, fave about two 
thirds of the fruit, to the other third put as much 
water as you think will cover them, boil and fkim 
them ; when the fruit is boiled very foft, ftrain it 
through a coarfe hair fieve; and to every quart of 
this liquor put apound and a half of fugar, boil it, 
and {kim it very well; then throw in your fruit, juit 
give them a fcald ; take them off the fire, and when 
cold, put them into bottles with wide mouths, pour 
your firrup over them, lay a piece cf white paper 
over them, and cover them with oil. 

To make Marnialade. 

To two pounds of quinces, put three quarters of a 
pound of fugar and a pint of {pringwater ; then put 
them over the fire, and boil them till they are tender ; 
then take them up and bruize them; then put them 
into the liquor, let it boi! three quarters of an hour, 
and then put it into your pots or faucers. 

To preferve Mulberries whele. 

Set fome mulberries over the fire in a{fkillet or pre- 
ferving pan; draw from them a pint of juice when it 
is {trained ; then take three pounds of fugar , beaten 
very fine, wet the fugar with the pint of juice, boil up 
your fugar and fkim it, put in two pounds of ripe mul- 
berries, and let them ftand in the firrup till they are 
thoroughly warm, then fet them on the fire, and let 
them boil very gently ; do them but half enough, fo 
put them by in the firrup till next day, then boil them 
gently again: when the firrupis pretty thick, and 
willftand in round drops when it is cold, they are done. 
enough, fo put all into a gallipot for ufe. 








41 
To preferve Geofverries, Damfons, or Plumbs. 
Gather them when dry, full grown, and not ripe; 
pick them one by one, put them into elafs bottles that 
are very clean and dry, and cork them clofe with 
new corks; then put a kettle of water on the fire, 
‘and put in the bottles with care; wet not the corks, 
but let the water come up tothe necks; make a gen- 
| tle fire till they are a little codled and turn whire; 
| do not take them: up till cold, then pitch the corks 
| all over, or wax them clofe and thick; then fet them 
| in a cool dry cellar. 
| To preferve Peaches. 
Put your peaches in boiling water, juft give them 
| afcald, but don’t let them boil; take them out, and 
put them in cold water, then dry them ina fieve, and 
| put them in long wide mouthed bottles: to half a 
| dozen peaches take a quarter of a pound of fugar, 
clarify it, pour it over your peaches, and fill the bot- 
. 3 tles with brandy, ftop them clofe, and keep them in 
a clofe place. 
To preferve Apricots. 
Take your apricots and pare them, then ftone 
what you can whole; give them a light boiling in 
_a pint of water, or according to your quantity of fruit 5 
then take the weight of your apricots in fugar, and 
take the liquor which you boil them in, and your fa- 
gar, and boil it till it comes to a firrap, and give 
them a light boiling, taking of the {cum as it rifes ; 
when the firrup jellies, itis enough; then take up 
the apricots, and cover them with the jelly, and put. 
cut paper over them, and lay them down when cold.» 
Or, take you plumbs before they have ftones in them, — 
which you may know by putting a pin through them, 
then codle them in many waters, till they are as 
green as grafs ; peel them and codle them again ; 
you muft take the weight of them in fugar and make 
afirrup; put to your fugar a pint of water; then 
| put them in, fet them on the fire to boil flowly, till 
F 








they be cleat, fiimming them often, and they will-be 
very green. Put them up in gla fies, tig kecp them 
for ule, 
To preferv: Cherries. 
Take two pounds of cherries, one pound anda 
half of fugar, half a pint of fair w ater, melt fome fu- 


ear in it ;. when it is melted, put in eee other fugar 


and your — ks ae ; then boil the: {oft ly, till all the 


Miear be melted; then both them fait, end fkim 


them; tzke them off two or three times and fhake 


them, - put them on again, and let them boil falta 
and when they areoia good colour, and-the -firrup 
will-ftand, they are boiled enough. 
rey i. arve Rafpber ics 

Chute rafpl Tait hat are not too rine, ancd.take the 
weight of them in IT, wet your :ugar with ailitle 
water, and put in your. berries, and let them boil fott, 
ly; take Rigged of. breaking chem; .when th eh are 
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ter, let it melt; then put in your currants aud let 
toyiD do very leifurely, fkim them, andtasc them ups 
et the firrup boil ; then mut them, on again; and 
Ww She they are clear, and the firep thick cnough, 
take them off; and when they are cold, put them up 
mn glaffes. 
To preferve Pluimbs. 
Take your plumbs before they have ones in them, 
which you may know by putting a pin through them, 
nas codle them in many waters till they are as 
green as grafs, peel them and coddle them, apain 5 
youn muft take the weight of them in fugar, a pint of 
water, then put themin, fet thera on the fire, to boil 
flow ly till they be clear, ikiming chem oiten, and they 





willbe very zreen; put them up in glaffes and keep 
them for ule. 





10 Rt ty Damifons 
Take damfons when they are firft rine, pick. them 
° b4 > | = 
off carefully, wipe them clean, put them into {nna 


bottles, {top them up tht fo that no air can get to 
them, nor water; put nothing into the bottles but 
plu ABS, pu he bottles into ce ay eee hang them 
over the fire, let them heat flowly, let the watcr boil 


1%. 


flowly fer halF’an hour, when ‘We water is cold take 

eut the bottles, fet the bortles into a cold place, theyy- 

wil! keep tweivermonths if the bottles are fLoppedtght, 

fo as no air nor water can get tothem. ‘They will not 

keep long after the bottles are opened ; the plumbs 

mult be hard. , 
Currant Felly. 

Having flipped the currants from the fialks, put 
them ina flone jar, top it clofe, fet it in a kettlevot 
boiling water, half way the jar, let it bokhalt am hour, 
ke it out and {train the juice through a coarfe hair ~ 
fieve, to a pint of juice put a pound of fugar, fetit® # 
over a fine quick fire ina preferving pan, or a bell: 
metal fillet, Keep ftirme it all the time till th hice 
be melted, then fkim the fk cum off as faft as 
Whe n the } lly is very clear and fine, pour it into 

earthern or china cups, when cold, cut white papers 

jyult the bienefs- of the top of the pot, and lay on the 

eu dip thofe papers in brandy, then cover the top 

of the pot and prick it full of Holes, fet it ina dry 

place; you may put fome into elailfes £ for prefent ule. 
To dry Peaches. 

Take tBe faircft and ripeft peaches, pare them in- 
to fair water; teke their weight in double refined 
fuear ; of One halt wake a very thin firrup; then put 
iM your peaches, boiling them til! they look clear, 
then {plit and {tone them, beil them till they are ve- 
ry t = r, lay them a draining, take the other half of 
the oat and boilit almott toa candy; then put in 
your t caches, and let them lie all night, then lay them 
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on a glafs, and fet thenvinta ffove, ull they are dry, 
if they are fugared too much, wipe them witha wet 
ctoth a little; let the frit frrup be very thin, a quart 
of water to a pound oi fugar. . 

Zo pichie or make Mangoes of Melons. 

Take green melons, as many as you pleafe, and 
makea brine flrong enough to bear an egg; then 
peur it boing hot on the melons, keeping them 
down under the brine; let them ftand five or fix 
days; then take them out, filt them down on one fide, 
take out all the feeds, fcrape them well in the infide, 
and wefh them clean with cold water ; then take a 
clove oi agarlick, a ttle ginger and nutmeg fliced, 
and alittle whole pepper; put all thefe proportiona- 
bly into the melons, fillmg them up with muftard.- 
feeds; then lay them in an earthern pot with the flit 
upwards, and take one part of muflard and two parts 
of vinegar, enough to cover them, pouring it upon 
them {calding hot, and keep them clofe flopped. 

To pickle Barberries. 

Take of white wine vinegar and water, of each an 
equal quantity; to every quart of this liquor, put in 
half'a pound of cheap fugar, then pick the wortft 


‘ef ycur barberries and put into this liquor, andthe 


beft into glafles; then boil your pickle with the worft 
of your barberries, and fkim it very clear, boil it till 
it lcoks of a fine colour, then let it ftand to be cold, 
before you ftrainit; then ftrain it through a cloth, 
wringine it to get all the colour you can from the 
barberries; lctit Land to cool and fettle, then pour 
it clear into the giafles ; ina little of the pickle, boil a 
little fennel; when celd, put a little bit at the top 
ci the potor glafs, and cover it clofe with a bladder 
or leather. ‘To cvery half pound of fugar, puta 
guatter of a pound of white falt. 
26 pickle Cucumbers. 

Let your cucumbers be f{mall, frefh gathered, and 
free from ipets; then make a pickle of falt and wa- 
tc., flromg encugh to bear an egg ; boil the pickle 

vw 
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and fkim it well, and then pour it upon your cucum- 
bers, and ftive them down for twenty four hours; 
then ftrain them out into a cullender, and dry them 
well witha cloth, and take the beft white wine vine- 
gar, with cloves, fliced mace, nutmeg, white pepper 
corns, long pepper, and races of ginger, (as much as 
you pleafe) baal them up together, and then clap the 
cucuinbers in, with a few vine leaves, and a little falt, 
and as foon as they begin to turn their colour, put 
them into jars, ftive them down clofe, and when cold, 
tie on a bladder and leather. 
Alamode Beef. 

Take a round of beef, and fluffit with half pound 
pork, half pound of butter, the foft of half a loaf of 
wheat bread, boil our eggs very hard, chop them up; 
add {weet majoram, fage, parfley, {ummerfavory, and 
one ounce of cloves pounded, chop them all together, 
with two eggs very fine, and add a jill of wine, fea- 
fon very high with falt and pepper, cut holes in your 
beef, to put your {tufling in, then ftick whole cloves 
into the beef, then put it into a two pail pot, with 
flicks at the bottom, if you with to have the beef 
round when done, put it intoa cloth and bind it tight 
with 20 or 30 yards of twine, put.it into your pot 
with two or three quarts of water, and one jill of 
wine, if the round be large it will take three or four 
hours to bake it. } 

lor dreffing Codfifh. 

Put the fifh firft into cold water and wath it, then 
hang it over the fire and foak it fix hours in icalding 
water, then fhift it into clean warm water, and let it 
{cald tor one hour, it will be much better than to boil. 

Lo boil all kinds 6f Garden Stuff. 

In dreffing all forts of kitchen garden herbs, take 
care they are clean wafhed ; that there be no {mall 
{nails, or caterpillars betwecn the leaves; and that all 
the coarfe outer leaves, and the tops that have recci- 
ved any injury by the weather, be taken off ; next 
wafh them in a good deal of water, and put them 
into a cullemder to drain, care muft likewife be 











taken; that your pot or fauce pan be clean, well tin 
ned and free from fand, or create. | 
Tokeep Green Peas till Chrifmas. 

Take young peas, fhell them, put them in a cule 
lender to drain; then lay a cloth four or five times dou: 
ble on atable, then fpread them on, dry them very 
well, and have your bottles ready, fll them, cover 
themowith mutton fuet fat when it is alittle foft ; fill 
the necks almoft tothe top, cork them, tie a bladder 
anda leather over them and fet them ina dry cool 
place. 7 

Z6 boil French Beans. 

Wakeyowr beansandflrins them, cut intwoand then 
aerois, when'you havedone them all, fprinkle them 
over witht fait, {lir thom together, as foon as your wa- 
terbeils put them in and make them boil up quick, 
tacy will befoon doné and they will look of a better 
green than when crowing insthe carden if; they are } 
very young, only break off the ends, them break in 
two and dreis them tn the fame manner. 

To boil broad Beuns. 

Beans requirea great deal ofggater and it is not 
beit to fheil them tilljuit before they are ready to go 
nite the) pot, whep the water boils put them in with 
fome picked pantley and fome falt, make them boil up 
quik wien you fee them begin to. fall, they are done 
cnaueh, firain them oti, garnifh the dith with boved 

riley and fend plam butter ina cup or boat, 
r 1aosil ercen Peas. 

When your peas are fhelled and the water bois 
etrvich dtould not yemuch more than will cover them; 
puitagian with a fewleaves of mint, as foon-ags 
they boi} putin a piece of better as big as a walnut, 
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